VITICULTORES DE LAPUEBLA

TECH SHEET
COMMERCIAL DATA TASTING NOTES
Visual phase
N . e
G:ll.:'ll ciico Deep and bright ruby red color, with violet
reflections on the edge.
Winery A ic oh
VITICULTORES DE LAPUEBLA, SL. romatic phase .
Floral aromas such as orange blossom and ripe
Production red fruits, such as strawberry and cherry stand
700 bottles out along with notes of soft spices such as

Wine alcohol
14,5% vol.

Varietals
100% Garnacha tinta

VINEYARD AND PRODUCTION

Overview
Vineyard located in Aleson, in the area “Alto
de San Antén, at 700 meters above sea level.

Age
Vines planted in 1920

Soils
Argillo-ferrous soils.

Harvest
Manual harvest in 20 kilo boxes. It took place
on October 5%,

Winemaking

80% destemmed and 20% with whole bunch,
spontaneous fermentation in plastic bucket with
daily pissage, and malolactic fermentation and
aging in S00L French oak barrels.

Aging

Aged for 11 months in 500 L French oak barrels
and 6 months in bottle before being in the
market.

Bottling
September de 2023.

cardamom and cinnamon.

Taste phase

In the mouth, it is powerful and structured,
with ripe and well-integrated tannins. The
refreshing acidity adds vitality to the whole.
The finish is long and persistent.

Serving temperature
16-18°C

VITICULTORES DE LAPUEBLA

Vinos elaborados con un AURA tnica



